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ABSTRAK 
Pluchea indica Less merupakan tanaman herbal yang sudah 
dikenali masyarakat Indonesia. Daun beluntas mengandung senyawa 
fitokimia, seperti lignan, terpena, fenilpropanoid, benzoid, alkana, katekin, 
saponin, tanin, alkaloid, sterol, fenol hidrokuinon, dan flavonoid yang  
berpotensi sebagai zat antidiabetik sehingga dapat mencegah terjadinya 
penyakit diabetes. Salah satu alternatif pemanfaatan daun beluntas adalah 
dijadikan minuman yang dikemas dalam tea bag yang disubstitusi teh 
hitam. Telah diuji bahwa proporsi bubuk beluntas dengan teh hitam 3:1 
(b/b) merupakan perlakuan terbaik. Salah satu produk pemanfaatan beluntas 
adalah minuman beluntas teh hitam dengan penambahan lemon. Oleh 
karena itu, perlu dilakukan penelitian mengenai pengaruh penambahan 
lemon pada minuman beluntas:teh hitam 3:1 (b/b) terhadap kemampuan 
menghambat enzim -amilase dan -glukosidase. Rancangan penelitian 
yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu 
faktor meliputi penambahan air perasan lemon yang terdiri dari enam taraf 
perlakuan: 0, 1, 2, 3, 4, dan 5 (%v/v). Hasil menunjukkan bahwa 
penambahan jus lemon pada minuman beluntas teh hitam lemon 
berpengaruh nyata pada penghambatan enzim -amilase tetapi tidak 
berpengaruh nyata terhadap kemampuan enzim α-glukosidase. Penambahan 
jus lemon pada konsentrasi 1% dapat menghambat aktivitas enzim -
amilase tertinggi sebesar -24,99 ± 2,90%  dengan TPC (total phenolic 
content) dan TFC (total flavonoid content) masing – masing sebesar 175,00 
± 0,50  mg GAE/L dan 29,75 ± 3,42 mg CE/L. 
Kata kunci: Beluntas, Teh hitam, Lemon, Aktivitas Antidiabetik  
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ABSTRACT 
 Pluchea indica Less is an herbal plant that has been recognized by 
Indonesian society. Beluntas leaf contains phytochemical compounds, such 
as lignans, terpenes, phenylpropanoids, benzoid, alkanes, catechins, 
saponins, tannins, alkaloids, sterols, hydroquinone phenols, and flavonoids 
potentially as antidiabetic substances so as to prevent the occurrence of 
diabetes. One alternative to the utilization of beluntas leaves is used as a 
beverage packaged in a tea bag substituted black tea. It has been tested that 
the proportion of beluntas powder with 3: 1 black tea (w / w) is the best 
treatment. One product of beluntas utilization is beluntas drink of black tea 
with the lemon juice addition. Therefore, research was done to study on the 
effect of the lemon juice addition on beluntas drink: black tea 3: 1 (w / w) to  
inhibit of enzyme -amylase and -glucosidase activities. The research 
design used was Randomized Block Design with one factor including the 
addition of lemon juice consisting of six treatment levels: 0, 1, 2, 3, 4, and 5 
(% v / v). The result showed that the lemon juice addition gave significant 
effect of  α-amylase inhibition capacity but it didn’t show significant effect 
of α-glucosidase inhibition capacity. The lemon juice addition of sample 
could inhibit the highest α-amylase activity at 1% concentration with -24,99 
± 2,90%  value and it’s TPC (total phenolic content) and TFC (total 
flavonoid content) content values were - 175,00 ± 0,50 mg GAE / L and 
29,75 ± 3,42 mg CE / L, respectively. 
 
Keywords:  Beluntas, Black Tea, Lemon,  Activity Antidiabetic  
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